
We want our bistro to be a spot where you can really kick back and feel at home: a cozy,

inviting place where you can unwind, enjoy a special moment, and indulge in delightful

aromas and flavors.

Our menu features four delightful dining experiences, each made up of an appetizer, a first

course, and a second course. You can savor each experience as a whole, enjoying the

wonderful harmony crafted by our chefs, or feel free to pick the individual dishes that

excite you the most, crafting your own unique culinary adventure.

For every course, we have thoughtfully chosen pairings that bring out their best qualities.

If you prefer, our sommelier would love to suggest the ideal bottle to go with your meal.

May this moment fill you with peace, coziness, and delicious treats.

The Soffiati family is excited to have you here!

Welcome

Our tasty starter
A glass of Trento DOC, white or red wine, paired

with half a salami from our favorite butcher. 

€7 per person 

Just the salami €3.50

Extra bread   € 4 Bottled water  € 3,5Cover charge   € 3



C A R D I O L O G I S T ' S  S K E W E R     1 4

S A L M O N  TA RTA R E              1 6

Complete  menu (excluding pair ings)  €47

Iberian Pork Pluma coated in  a
crunchy Pistachio and Porcini  crust ,
served with Roasted Pumpkin and
Blueberry  Barbecue                  10 , 1 1 , 16

Lagrein Riserva  “Linticarus”

Fish Path

Larin cheese  wrapped in  a  cr ispy Patanegra
bacon leaf ,  served with a  s low-cooked egg
and pink sauce                                    4 . 10

D RU N K  P A S TA                     1 5

P E S O  P L U M A                      2 3

Signature Path

“Fel icett i ”  hal f  paccheri  tossed in
radicchio cream,  topped with cr ispy
speck and a  drizz le  of  mul led wine
reduction                                     4 , 10 , 13

Nordes  & Mediterranean Tonic

Bionoc Lipa 33  c l                       

Louis  Brochet  Brut  Champagne 

6/10

6 .5

9

Professore  & Indian Tonic

Bionoc Alta  Vienna 33  c l                     

Pinot  Nero Maso Cantanghel        

Brockmans & Indian Tonic

Bionoc Alta  Vienna 33  c l                  

Complete  menu (excluding pair ings)  €44

Trentino pikeperch f i sh  and chips
served with horseradish mayo   1 ,2 ,4 , 10      

Trento Doc “Burlandel”  Maia

Salmon trout  tartare  soaked in  l ime
and e lderf lower  syrup,  served with
polenta  chips                              1 ,4 , 14

N O N -T Y P I C A L  S P AT Z L E        1 6

F I S H  A N D  C H I P S                 1 7

Pumpkin spaetz le  tossed with pistachio
pesto and prawns                   2 ,3 ,4 , 12 , 13

Nouaison & Elderf lower  Tonic

Bionoc Red Spruce 33  c l

Trento Doc “Burlandel”  Maia

Alkemist  & Mediterranean Tonic

Bionoc Nana Bianca 33  c l

Gewurztraminer  Bel laveder

Gunpowder Citrus  & Tonic  Indian 

Bionoc Goldon Ale  50 c l  
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R A D I C C H I O  A N D  B E A N S      1 2

C H A M P I O N S  C U P                1 5

Complete  menu (excluding pair ings)  €40

Mushroom pudding with local  cheese
fondue and fr ied polenta         2 ,4 , 10 , 16  

Teroldego Norgel  

Meat Path

Seasoned sa lad of  red radicchio from
Chioggia  on a  hot  cream of  beans  and
hul led buckwheat                          4 . 12

C O U P L E  R AV I O L I                 1 7

D U L C I S  I N  F U N G O              1 6

Garden Path

Double-stuffed raviol i  with potatoes ,
truff le ,  r icotta  and beetroot                              
                                              2 ,4 , 10 , 16

Oxley  & Indian Tonic  

Bionoc Alta  Vienna 33  c l

Pinot  Nero Maso Cantanghel        

Dolomiti  Gin & Indian Tonic

Bionoc Lipa 33  c l

Pinot  Noir  Maso Cantanghel  

Monkey 47  & Fentimans Tonic

Bionoc Alta  Vienna 33  c l                       

Complete  menu (excluding pair ings)  €47

Rabbit  rol l  cooked at  low temperature
with apple  sauce  and speck            4 . 13

Pinot  Nero Riserva  “ Trattmann”  

Homemade cooked coppa speck with
low-temperature  giardiniera  and
yogurt ,  sour  cream and horseradish
mousse                                         4 , 12

W I L D  P A P P A R D E L L E             1 5

T H E  R A B B I T  A N D  T H E  C A R ROT  2 2

Homemade whole  wheat  pappardel le
with venison stew and seared cherry
tomatoes                                 2 ,4 , 12 , 13

Oxley  & Indian Tonic

Bionoc Staion 33  c l                       

Pinot  Noir  Maso Cantanghel  

Nevaio  & Indian Tonic

Bionoc Ombra 33  c l  

Lagrein Bel laveder

Ginnico Rosso & Indian Tonic

Bionoc Red Spruce 33  c l                       
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Dessert

F R E S H N E S S  AT  T WO  L AT I T U D E S                                           7
Raspberry  and mango mousse  pair  with hazelnut  pral ine  
Al lergens :  4 , 13

K A I S E RS C H M A R R E N                                                            7
Allergens :  2 ,4 , 10

Y I N  &  YA N G  O F  C H O C O L AT E                                                8
Japanese  Namelaka with two chocolates  and butter  britt le  
Al lergens :  2 ,4 ,9 , 10 , 1 1

T H E  I N E V I TA B L E  C H E E S E C A K E                                             7
Yogurt  cheesecake with honeyed chestnuts  and polenta  and hazelnut  crumble .
Al lergens :  4 ,9 , 10 , 1 1

A P F E L S T RU D E L  W I T H  VA N I L L A  I C E  C R E A M                           6
Allergens :  4 ,9 , 10 , 1 1

T H E  U S UA L                                                                         5
Vanil la- f lavored panna cotta  with berr ies  in  syrup.  
Al lergens :  10

L I N Z E R  TO RT E                                                                   6
Allergens :  4 ,9 , 10 , 1 1

Allergens
13. Sulphites
14. Corn
15. Soybean
16. Mushrooms

9. Peanuts
10. Milk
11. Nuts
12. Celery

5. Mustard
6. Molluscs
7. Sesame seeds
8. Lupins

1.  Fish
2.  Egg
3.  Crustaceans
4.  Gluten


